Representatives from the US Department of Agriculture (USDA), the Pan American Health Organization/World Health Organization (PAHO/WHO) and the Food and Agriculture Organization (FAO) of the United Nations presented their agencies' scientific studies or policies on the dietary intake of fatty acids, especially essential fatty acids, and their activities in the field.
One recommendation deserves explanation here. After much discussion consensus was reached on the importance of reducing the omega-6 polyunsaturated fatty acids (PUFA) even as recommendations are being made for an increase in the omega-3 PUFA in the diet of adults and newborns for optimal brain and cardiovascular health and function. This is necessary in order to reduce adverse effects of excesses of arachidonic acid and its eicosanoid products. Such excesses can occur when too much LA and AA are present in the diet and an adequate supply of dietary omega-3 fatty acids is not available. The adverse effects of too much arachidonic acid and its eicosanoids can be avoided by two interdependent dietary changes. First, the amount of plant oils rich in LA, the parent compound of the omega-6 class, which is converted to AA, needs to be reduced. Second, and simultaneously, the omega-3 PUFA need to be increased in the diet. Linoleic acid can be converted to arachidonic acid and the enzyme, δ-6 desaturase, necessary to desaturate it, is the same one that is necessary to desaturate LNA, the parent compound of the omega-3 class; each competes with the other for this desaturase. The presence of LNA in the diet can inhibit the conversion of the large amounts of LA. This has been the case with the diets of Western industrialized countries in which the levels of dietary plant oils rich in omega-6 PUFA (e.g. corn, safflower and soybean oils) are too high. An increase of LNA, together with EPA and DHA, and a reduction of vegetable oils with high LA content are necessary to achieve healthier diets in such countries.
The afternoon of the third day was devoted to discussion of the omega-6 and omega-3 essential fatty acids and their relationship to other fatty acids. The discussion focused on specific recommendations for the following groups: (i) healthy adults; (ii) pregnant and lactating women; and (iii) the composition of infant formula that will support the growth and development of the formula-fed infant to the same extent as the breast-fed infant.
With regard to category of healthy adults, the working group recognized that there are not enough data to determine dietary reference intakes (DRI), but that there are enough good data to make recommendations for adequate intakes (AI) for adults as shown in Table 1 .
For pregnancy and lactation, the recommendations are the same as those for adults but with the additional recommendation (see Table 1 , footnote 2) that during pregnancy and lactation women must ensure a DHA intake of 300 mg/day.
It was considered of the utmost importance to focus on the composition of the infant formula/diet given the large number of premature infants around the world, the low number of women who breast-feed, and the need for proper nutrition of the sick infant. The composition of the infant formula/diet was based on studies that demonstrated support for both the growth and neural development of formula-fed infants in manners similar to those of breast-fed infants (Table 2 ).
Omega-6 and Omega-3 fatty acids workshop 301 The AI is a value based on experimentally derived intake levels or approximations of observed mean nutrient intakes by a group (or groups) of healthy people. The AI for children and adults is expected to meet or exceed the amount needed to maintain a defined nutritional state or criterion of adequacy in essentially all members of a specific healthy population. b Although the recommendation is for AI, the Working Group felt that there was enough scientific evidence to also state an upper limit (UL) for LA of 667 g/day based on a 2000 kcal diet or of 30% of energy. c For pregnant and lactating women, ensure 300 mg/d of DHA. d E xcept for dairy products, other foods under natural conditions do not contain trans-FA. Therefore, the Working Group does not recommend trans-FA to be in the food supply as a result of hydrogenation of unsaturated fatty acids or high temperature cooking (reused frying oils). e Saturated fats should not comprise more than 8% of energy. f The Working Group recommended that the majority of fatty acids be obtained from monounsaturates. The total amount of fat in the diet is determined by the culture and dietary habits of people around the world (total fat ranges from 15 to 40% of energy) but with special attention to the importance of weight control and the reduction of obesity. LA, linoleic acid; LNA, alpha-linolenic acid; DHA, docosahexaenoic acid; EPA, eicosapentaenoic acid; TRANS-FA, trans fatty acids; SAT, saturated fatty acids; MONO, monounsaturated fatty acids. 
